Influence of the thermal stabilization process on the volatile profile of canned tomato-based food.
The literature contains several papers dealing with the volatile constituents contributing to the aroma of fresh and processed tomatoes. Along with the traditional tomato-based products, tomato-based pâtés, characterized by complex ingredient formulations, are commonly consumed as a seasoning for pasta, and as a dressing for meats, salads, and sandwiches. To the best of our knowledge, no investigations have been published on the influence of thermal stabilization treatments on the composition of volatile compounds in tomato-based pâtés. To this aim, thermally stabilized and not stabilized tomato-based pâtés were subjected to the analysis of volatile compounds. The results obtained highlighted the influence of the thermal stabilization process on the evolution of volatile composition tomato-based pâtés. In particular, the terpenic compounds showed significant decreases after the thermal stabilization process treatment, due to their degradation and oxidation favored by high temperatures. The thermal stabilization caused, moreover, an increase in volatile compounds deriving from lipid oxidation and Maillard reaction, characterized by low-sensory thresholds, and from the thermal degradation of carotenoids and fresh tomato-derived compounds.